Banana Bread

Drew Closs

4 Oz. Butter

1/2 Cup Brown Sugar Tightly packed

1/2 Cup Sugar

2 Eggs

1/2 tsp. Vanilla Extract

5 small bananas (about ¥ Cup Mashed Ripe Bananas)
2 Cups Flour

1 tsp. Baking Soda

1/2 tsp. Kosher Salt

Cream butter and sugar.

Beat in eggs one at a time, scraping the bowl often.

Add bananas, and mix to combine.

Sift together the flour, baking soda, and gradually beat this into the buttet mixture.
Divide the dough into greased and floured loaf pans.

Bake @ 350% for 40 - 45 minutes.

Allow to cool.
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